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Cheeses to be made from pasteurized milk

Change Subject: 

Section Number:    	
Check one: Construction ___ Operations _X Both ___ (specify both numbers)
	7.3.2.2.4

Number (s): 

Change you would like VSP to Consider and Recommended Solution: 
 
7.3.2.2.4: Cheese must be obtained pasteurized unless alternative procedures to pasteurization are specified in the CFR, such as 21 CFR 133 Cheeses and Related Cheese Products, for curing certain cheese varieties, or in accordance with EU Regulation (EC) No 853/2004 laying down specific hygiene rules for the hygiene of foodstuffs.








Public Health Significance:

Pasteurisation is a process that if carried out correctly can reduce to a safe level or eliminate the majority of pathogens associated with the consumption of raw milk such as TB, Listeria and E.coli.
At the September 2015 Change Request meeting in Miami, VSP’s objections to unpasteurised cheeses were based on the fact that outbreaks associated with dairy products have been reported in Europe and in Mexico.  Pasteurisation of milk for cheese production was seen as the solution to this problem.  This thinking needs reviewing for the following reasons:
· Animal health, welfare and milking practices can all positively influence the microbiological quality of raw milk
· Cheesemaking involves a number of stages that reduce pathogen loading including:
· Acidification from starter cultures
· Salting
· Drying
· Maturation/ripening
· There are many instances of dairy products including pasteurised cheeses in the USA, UK and Europe that have caused outbreaks due to pasteurisation failings and/or post pasteurisation contamination.
· There is evidence that pasteurised milk permitted for sale and classified as pasteurised is contaminated with raw milk despite temperature records and Aschaffenburg Mullen Test passes demonstrating correct pasteurisation
· The major cause of outbreaks in the USA from cheeses is contaminated Queso Fresco – a cheese variety popular in  central America but not in the European Union (EU). This is often produced illegally under unhygienic conditions within certain ethnic groups in the USA
· Surveys have shown similar microbiological quality of cheeses meeting EU legislation made from unpasteurised milk as pasteurised 
· EU dairy regulations have strict controls on milk that is destined to be consumed unpasteurised or made into dairy products that are unpasteurised including:
· Raw milk microbiological standards
· End product standards for Listeria and Salmonella
· Prohibition on the use of milk contaminated with antibiotics or from herds that are not Brucellosis or Tuberculosis free  
· Labelling requirements: health marks and warnings.
· Regulations binding on all member states
· Raw milk destined for pasteurisation is of a lower microbiological standard than that expected to be consumed raw

Supporting information: 

1. 21 CFR 133 Cheeses and Related Cheese Products
2. 21 CFR 133.109 Brick Cheese for Manufacturing
3. Regulation (EC) No 853/2004 laying down specific hygiene rules for the hygiene of foodstuffs. 
4. The Specialist Cheesemakers’ Code of Practice (Specialist Cheesemakers’ Association 1997) Department of Health, UK
5. Foodsafetynews.com/2010/05/queso-fresco-cheese-with-a-reputation.
6. www.realrawmilkfacts.com
7. Report of the Greater Manchester/Lancashire/PHLS (Public Health Laboratory Service – now the Health Protection Agency England/Wales & Scotland) Liaison Group Survey on the Microbiological Examination of Retail Cheeses Made from Pasteurised and Unpasteurised Cows’ Milk, Williamson K; Allen G; Bolton F J Survey Code 804018 31/10/1999.
8. Greater Manchester Food Liaison Group, Lancashire Food Officer Group, FEMS-NW Preston (UK) Co-Ordinated Survey: Alkaline Phosphatase Levels in Pasteurised Cows’ Milk and Cream Produced in On-Farm Dairies Survey No 304007 March 2005. Watson A; Walker A; Allen G; Williamson K
9. Partial Failure of Milk Pasteurisation as a Risk for the Transmission of Campylobacter from Cattle to Humans  in Clinical Infectious Disease Advance Access 2015. Fernandes Anand M, Balasegarama Sooria, Willis Caroline, Wimalarathna Helen M.L, Maiden Martin C. & McCarthy Noel D.
10. European Commission Co-ordinated Programme for the Official Control of Foodstuffs for 2004: Microbiological Examination of Cheeses made from Raw or Thermised Milk from Production Establishments and Retail Premises in the United Kingdom  CL Little, J R Rhoades, SK Sagoo, M Greenwood, V Mithani, K Grant, J McLauchlin and the Food, Water and Environmental Surveillance Network
11. European Commission Co-ordinated Programme for the Official Control of Foodstuffs for 2005: Microbiological Examination of Cheeses made from Raw or Thermised Milk from Production Establishments and Retail Premises in the United Kingdom  CL Little, J Harris,  SK Sagoo, M Greenwood, V Mithani, K Grant, J McLauchlin and the Food, Water and Environmental Surveillance Network
12. See also attached text of EU Regulation 853/2004 and CLIA Supplemental Information
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